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'Too Many Back Yardi
And too few gardens." That is what

Europeans say about the layout of our

beautiful city. It seems sometimes as if
Washington folk left everything to the
authorities when it came to the beautify-
ing of their homes. The streets are kept
wonderfully clean and bright There are
trees in our city streets and avenues such
as it would be hard to find anywhere else
In the Union. And when spring brings

the trees into bud we dwell in a veritable
paradise.

Such is the view we get from our front
windows. What of the outlook from our

back windows? Ill-ke- pt paths, over-

grown with weeds and underbrush, heaps

of rubbish. few uncared-fo- r trees, sheds
and shanties that have outlived their use-

fulness, and general disorder.
In many European cities the effect is

ust the reverse. While there Is no grass
to be seen in the parks and squares, while
there are few trees in the city streets

nd avenues, wherever there Is what In

this country we should call a "back
ard." thc-- e Is also a garden. And as

too pass along the streets of these Eu-

ropean cities in the months of spring and
cummer you sometimes catch tantalizing
glimpses of sheltered little garden re-

treats behind the houses and between
them In these green spaces, shielded
from the street by the walls of the sur-

rounding houses, the city dwellers can

enJo the beauties of spring and summer

os only suburbanites and country folk
an do In this country
But with us a back yard Is useful only

for two things apparently to dry clothes
and to discard rubbish To be sure

Ihere has been some effort on the part
it Washington householders to beautify

the baik sard But It rests with every

liousewlfe to bring the work to a worth-

while completion
ith the opening of the Easter season

"clean up" movement. In which sev- -

ul organizations in the city are inter- -

sted is to be Inaugurated. There is to

je i concerted moxement to clean up the

,iiiks the houses and the streets and to
get things into hip shape generally for

ihe coming of spring As part of this
ood work whj shouldn't every woman
rv to boautlfv her surroundings by sub-titut-

for the old-tim- e "back ard" a
garden worthy of the name

Tukt stock of your garden possibilities
now First have it cleaned up. then
p an to plant some sort of hardy shrub
nhirli will sta green all winter, holly,
rnododendron or Japanese cedars. These
ilo not require much sunlight and ought

to thri. in an "back vard " Have the
walks in the ard straightened and at-

tended t . and if the space is not sunny

rnoush for grass plan some neat ar-- r

nifemi nt of low -- growing shrubs
in i he German cities every household

nas up little arbor where in the warm
months ( the year the family spends
i rih Imurs of leisure And

.iv b ii.k ard ' in Washington could
toiixttied into just this sort of green

Oomorrow's Mleuu
Now if oure read ojsters, dear, we

n legin to feed' l.ewis Carroll.

HHKKFVr.
BAKED APPLES

CEREAL AND CREAM
HAM AND EGGS

DATE GEMS COFFEE

I.I M'HKOV
EGG SALAD

CHOCOLATE CUP CUSTARD
SrONGE CAKE

TEA

uim:h.
OYSTERS ON THE HALF SHELL

ROAST BEEF
CANDIED SWEET POTATOES

HORSERADISH STRING BEANS
ASPARAGUS SALAD

ICE CREAM

l"al. ceins Sift two cupfuls of flour.
two teaspoonfuls of baking powder, halfl

it
as

it
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hc um ""of
a a of if he in

a it would
in

a of . s
arrange it in from her,

it , j t t, j ,,e of""" 'pieces of egg in
proud

it ceased

potatoes
sweet lengtnwise ana place
in a baking Sprinkle
sugar lumps of on

the and butter
have candled potatoes brown.

Help Stomach
Digest Your Food

When stomach fails to
which

is eaten, bowels
clogged a

ferments
generates poisons grad-
ually the caus-
ing distress often serious
Illness.

naturally object to
the purga-
tive agents that shock the sys-
tem. A mild, gentle

In its

la Caldwell's Syrup Pepsin,
by druggists at cents

one a bottle. It
gripe or but

easily pleasantly
Is therefore most satisfac-
tory remedy

elderly persons. a
bottle write to "W.

Caldwell. St.
Monticello.
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THE

lDa3?yQly
By JULIA CHANDLER MANZ.

(OrojritM.

When The Man and The Woman were married was willing enough

to bear her share of the world's In fact it was her idea that those who
love and marry should pull together in harness, accomplishing
througfc combined energy, when they had made the path of some

smoothe through their common
But The Man's conception of marriage wasjjuite another matter.
"Why," said he to bride, "what is a man's love for if not to

the woman he lovesl Besides value your loveliness much to run
risk of losing it. Hardship-ah- d work make one old and ugly early in life.

shall your beauty your wonderful, wonderful beauty."
Whereupon The Woman's laughter rippled like a sweet song in

even while she told him that she had rather be a true helpmate to him than
a dressed-u- p doll adorn home, and The Man kissed her raptuously,
insisting that the right to bear the greater share of all thiTburdens
marriage entailed.

During first few years of their life together The Woman often pro-

tested to The Man that he working too hard, and more often complained
that she would prefer fewer servants and less costly frocks to his continued
absence from home.

"1 want you, dear," told him tenderly, "I want marriage'to mean
something deeper than show. want to work with you; to be your true
companion."

Whereupon The Man took her soft hands within own and kissed each
rose-tinte- d finger, telling her how proud he was of her beauty, of the admira-

tion in which friends all held her, and insisted that she had no business in

world of work and usefulness.
"But," The Woman," aside from fact that am of no serv-

ice in your scheme of I am lonely. Of is my beauty
you when you are never at home to see it."

"That not be always," laughed The Man. "I am coming on
splendidly. Before many years have gone I hope to have business in

such shape that will take little of my time. Then, dear one, we will enjoy
life together. In meantime amuse yourself please only see that
you keep your youth."

The obeyed wish of The Man. She knew the art of keeping
vouth and and pursued with a diligence worthy a better cause.

the years went The Man worked like a slave. He was with

l '?'?.,
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together.

leisure

silent she
toll strength.

and

she keep.
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yon; companion."

The Woman, and long since learned and com-

plaints. His grew bigger and and absorbed more

a Into thlsiai tvuiuan, mini n iw"i
third cupful Then add satisfaction, and ever had stopped his mad "power

"and cupS ndfth onX thank the good God anything for the success
gem pans minutes. his work which had enabled him protect every hardship

Egg salad rut hard boiled eggs into cvery UKiy thing that helps bring fret and worry
dress them with

French dressing Clean head line a face and the stoop shoulders,
lettuce and a Tbt- - Woman, high pedestal which The had sat
salad bowl. Dress lightly French h!ch workcd. She saw hira gjvjng h!s

and
Then garni-- h with some the achievement wealth. first was success,

pimlentos and parslej, and with although never hurt that had share the work which
HkaZs"1 reenTenerousK-prrnk1.- . brought but when 'she voiced the The Tie told her she

Candled sweet Slice was the very foundation success, inspiration, incentive, and
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The Woman learned eventually Jo
and old and ugly as the battle

The came when a gulf stretched
that the other could who haS

the united alone and unassisted, found
care before time, while The Woman, she had not bourne her

share the was her years appearance and
perience. the space them wide that

effort call and was
that did not notice was happening until one was

bourne him that he had old man and
and unsteady.

Whereupon turned his face The Woman, but he saw was
the great gulf seethmg waters which them, and all he
heard her laughter the men her how
wonderful thing was tee youth and

Housemaids'
A wholly domestic

science is being Inaugurated
public schools Montclalr. J.

Who hasn't wished ordinary
housemaid, particularly k,

knew a little more about the
science cooking. Many, them have
never had any instruction, but
have simply picked a smattering hero
and expects remedy
this defect, by utilizing the public school

for domestic science
maids, The first course

twelve lessons will the.
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neither one nor the bridge. Man forged

all links of their life, himself stooped
with his because

of burden, younger than in both ex-
Finally between became so The Woman

made no to across it, Man so absorbed in making
dollars he what day it

in upon become an wrinkled stooped
, .

he toward all
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was across distance as younger told

School.
new application ot

Instruction
In the ot N.

that the
the
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thorough
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there. Montclalr to

equipment courses Jn
for household of

be ta elementary

to.,.,.

The

The
The

The

principles of cooking. The feo is J150 for;the course, and many Montclalr women ,;$
have arranged to have their servants at-- ::i;

tend once a week. By means of free $:
lectures, recreational classes, summer JS
schools in handcraft, etc.. the schools :
have been increasingly Justifying their 5?
usefulness t. tbe public. The progret-- J?
slve people of Montclalr have Indicated S
a new lino of public service which any i

having a domtstlo science course $
could adopt" without any additional ex-'- rf

pense. I g
I:

United States annually consumes SO
court's of wheat and wheat flour per
capita. , Ifcte

rrtlhtitftrtr"-'"!-
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ARE YOU PLANNING TO

REPAPER?
Now Is the time to think about

The first days of spring is the
time 'to do It and the last weeks of
winter is the time to begin to think
about the paper. For deciding on wall
paper Is something that cannot be ac-

complished over night or without a great
deal of deliberation.

First of all remember that Just be-

cause you are tired of a paper u no good

reason to have it replaced by another.
Sometimes simply refreshing the cur-
tains, adding a few more pictures to
the walls or some flowers to the windows
accomplishes the desired result at a de-

cided saving in money and disturbance.
But when a paper Is dirty or badly faded
then you owe It to yourself and your
family to hae it replaced by a froshl
one.

Don't always imagine that an expen
sive paper Is any bitter than a cheap
one, though the paper hanger sometimes
tries to persuade you that it Is. Some- -

limes a carsp pmtr um jum mo ww "' I

color and Just the finish you want, If
so stick to It and Insist on having it
hung. j

Remember that an all-bl- paper or an
paper is pretty sure to fade

a little. For this reason It is well toi
get one of the new mottled effects so
that a little fading where the light strikes
It most strongly will not detract from
the appearance of the paper. It will In
fact look like a little of the' mottling

Remember that the paper that Is In-

teresting merely as a design Is not al-

ways the most effectlvo paper when
hung. Think of the furniture and the
pictures that you Intend to use with it
and then decide on the paper simply as
a background Sometimes a rather un-
interesting color will make the most ef-

fective wall paper, for the simple rea-
son that it serves simply as a back-
ground.

On a wall where ou are to have a
great many pictures of various tones
hung there Is no better choice of paper
than a plain blue paper which contains
a good deal of green. This Is the sort
of paper that an artist will tell ou will
bring the best results. It should be a
good substantial blue and should show
quite a decided cast of green about It

Don't attempt gra paper except in a
very finely furnished room. Gray paper
Is exceedingly effective with mahogany
or with French furnishings. It Is a
rather formal paper, dainty, exquisite.
To use gray paper In a man's "den" or
In the living room of a summer cot-
tage of any ery Informal sort of room
is exceedingly bad form from the dec-
orator's point of view.

Beware of the large ornate flowered
borders that are made to go with the
new bedroom papers. Remember that you
will have to wake up In the morning
three hundred and sixty-fiv- e days a year
and gaze at that ornate border the first
thing. It will be the largest, brightest,
most outspoken thing In the room. louder
even than the unwelcome alarm clock.
Think twice and then again before you
decide on it, Rathes choose some one
of the small, quaint English block de-
signs, or a plain paper with a very nar-
row border. Sometimes the footing of
the paper can be used Instead of the
border with much effectiveness.

BIS.)

IN PLACE OF HOT CAKE.

Everything has a season and winter is
surely the season for hot cakes. Some
persons there are so devoted to this deli-
cacy that they would gladly indulge In it
twelve months in the j ear, but their taste
should no tbe allowed to get the better
of their good sense. Summer is not the
time for hot cakes at breakfast.

Small fresh fruits should be looked over
and washed and drtod before adding to
fritters. Larger fruit should be pared
and cut Into small pieces and then al-

lowed to stand sprinkled with sugar and
a Uttlo b(t of grated lemon rind for an
hour before using

French toast can occasionally be served
at breakfast to the lover of hot cakes.
To make It. soak slices of stale bread
in milk mixed with beaten egg. Then fry
dry and brown In butter. Be careful In
the frying not to let the toast become
greasy Serve it with butter and sugar
and cinnamon, with syrup, or without
any addition.

It would be well to eliminate all rich
food from the warm weather breakfast.
Fruit really ought to take the place of
the heavier foods. But some persons do
not find fruit agreeable and some do not
find that It is sufficiently satisfying. Per-
haps a taste could be formed for toast-ma- de

of thin slices of bread toasted
golden brown and rather dry. This could
then be buttered. It Is peculiarly appe-
tizing, and It is satisfying.

The person who has been used to eating
hot cakes for breakfAt usually craves
sweets, for a sweet syrup Is tho usual
accompaniment of hot cakes. This crav-
ing can be satisfied to some extent with
fruit. Marmalade, honey and Jam can
also be eaten with toast to supply the
sweet wanted.
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Body's Best Lubricant
Is Pure Olive Oil

9

What Machine Oil Is to Sewing Machine, Olive Oil Is to
the Mechanism of the Human

Body.

With "the growing demand for olive oil,

unfortunately the adulterator has put out
oil that Is not absolutely pure; and al
though Uncle Sam has almost stopped

the adulteration with seed oils, the care
ful housewife wilt And that there Js only

one safe way to avoid being Imposed Upon

with mixtures of Inferior foreign oils, and
that is to And a standard, reliable brand
and refuse any substitute.

The medicinal value of olive olLts very
great, for not only Is it a laxative and
body builder, but it also may be used to
advantage In cases of anemia. In the
form of oil rubs or In massage. We are
apt to forget that like both tho front
gate and the sewing machine, the human
system needs a lubricant, and for this
purpose there Is nothing better than olive
oil.

T,... best varieties of olive oil come to.
. ,,.i -- , pmiim. Spain also

produces a clear, excellent oil: but .for
. i - n tho Rnan'sh oil Is a little
too strongly flavored. Indeed we might

a vauaDi0 lesson from the Italian
id y.rencn peasants, who use olive oil

almost to the exclusion oi omci .w
Certainly this class Is composed of thrifty
hoUsekeepers. who aro fully aware of Its
economic excellence.

Tne cost of the best olive oil is In the
x tctnity of 1 a quart, and although this

houscwhes to put Itm t0 many
in the class of luxuries, they must stop

and think of th varied uses and the
nutritive value of a can of B "- -

habit of keeping at least a
onUrt can of oil In the refrigerator

the results In theand It plentifully,
, "...i .uii- nnii the family health
will convince the most skeptical of Its
merits as a family necessity.

In speaking of a can of olive oil. I use
for tin hasadvisedly,the word "cap"

now almost replaced glass aa a contaln-- r
for olive oil; not only because tin Is

and more covenlent, but
afso'Scause a strong light affects olive

of oil In anoil. Always keep the can
temperature and after it Is opened

Xkl cool temperature, and as it Is quick

to absorb other odors, the can should be
corked or closed tightly.

In the tested recipes given below (many

of them appearing In print for tho first
Ume) will be found "cl0Uf,vn0ovUJ"
that nre bound to make an

who .trieshousewifeof every
how, fowt tot tothem. Do not.

make them the success they hjM b

the following "do's" and "donts must
be observed In purchasing olive olj.

"Buy In quart cans! Buy a known and
reliable brand- - Once you are suited, ac-

cept no substitute and don't look for bar-

gains in olive oil; they will result in dis-

satisfaction!"
Almost everything to be fried is im-

proved by being cooked In olive oil. Ap-

ples, eggs, omelets, and een steaks or
cutlets are delicious when cooked In th s

whose tenderness Isway. while a steak
In doubt will be rendered excellent if
It Is marinated for several hours in a
mixture of olive oil and a tablespoonful
of lemon Juice.

Fritter batters, corn oysters, etc. win
prove a revelation if oil is use for the
shortening, as they will be lighter, far
more delicate and consequently easier or

digestion.
French Dressing.

Put Into a small salad bowl or saucer
a liberal pinch each of black pepper and
paprika, with one teaspooniui oi ". "--

thoroughly. Then add four ls

of olive oil and stir for a few,
minutes. Dilute with two tablespoonfuls (

of vinegar and stir rapioiy unm iuo "--
ture is slightly thickened. Mustard may

be substituted for paprika; or If pw--
ferred, a few drops of onion Juice may
be used-w- hile some housekeepers merely
rub the inside of the salad bowl with a
slice of onion or clove of garlic This
dressing should be served as soon as
possioie after mixing, as It quicsiy bcjj--

arates.
Mayonnaise Dressing?.

Have the dish and Ingredients very
,. i .!

cold In a soup piate or muuiuw "
put the yolks of two raw eggs; add half
a teaspoonful of salt, a saltspoonful of

half a teaspoonful of raw mus- -

tard 'and a pinch of white pepper. Stir
ranldlv with a fork until very thick and
tten add gradually, a few drops at a ,

olive oil so that the dress- -:!';;. v-- ti ..- - rv Hr eon- -

,
mB
stantly'"- -'

as the ",' ,aTdded and thin with
a few drops of weak vinegar or lemo.i

unm two "cup uls of the former have

r,gTtconsttncy.hhickraendIng1os.8y.
,

About

six tablespoonfuls or lemon juice or iour
of vinegar will be required, accoruins
to its acidity. Always stir the dressing
in the same direction.

Km It Salad.
Mix together equal quantities of diced"

pineapple, peeled and seeded Malaga
grapes, flaked orange pulp (drained), and
peeled bananas that have been cut Into
small cubes, and half the quantity of
chopped nut meats. Moisten with a
boiled mayonnaise dressing made with-
out muctnpH art hpan Into a salad bowl
that has been lined with crisp lettuce
leaves. Serve the salad as cold as pos-

sible, garnished with sections of orange
and chopped Maraschino cherries.

Mesdames!
the European war to re-

flect itself in milady's mil-

linery? New York's leading
milliner is after new
What do you suppose
be?

Future chapeau possibili-

ties are talked about and il-

lustrated in

Next Sunday9 s
Color Feature Section

OF

How Movie Queens Make Up, Egypt's Dancing Sultan,
A Possible Joke on the Kaiser, are a few of the features
of this greatest of all 12-pa- rgagazine and color sections
(full newspaper size).

8

Harvard Chicken Salad.
Boll one large fowl until tender,

cool and cut the meat into small
cubes. Measure the cooked chicken
and to each cupful of the meat allow
the same quantity of diced celery, halt
a cupful of chopped walnut meats,
three chopped olives, half of a chopped
hard-boile- d egg, and one teaspoonful
of capers. Sprinkle the Ingredients
lightly with salt and a little paprika
and molsen with mayonnaise dressing.
Serve in individual portions In nests
of heart lettuce leaves; mask each
with a tablespoonful pf the dressing
a namlaVl with 1lf! attlfTl.fi n1IV3
and the grated yolks of the hartfil
boiled eggs.

Slayonnalse of Fish, in Ramekin.
This forms a delicious supper or

luncheon dish. Either salmon, crab.. . h h
fresh cooked and canned varieties are
equally good. Flake the fish into
small particles and to each cupful add
one chopped dill pickle, one slice of
minced green pepper, two tablespoon-
fuls of chopped watercress and the
grated yolk of one hard-boile- d egg.
Blend the Ingredients thoroughly with
a plain mayonnaise dressing that has
been colored with a little spinach
Juice, and fill Into Individual ramekins
Place a teaspoonful of the dressing on
top of each and Insert small stuffed olives
In the tops.

Ekri a la Cuban.
These may be served either hot or

cold. Boll six eggs for twenty min-
utes, and when cold remove the shells
and cut intq. halves lengthwise With
a sharp-pointe- d spoon remove the
yolks, mash to a paste, and mix with
the following ingredients, two table-spoonfu- ls

of minced sweet red pep-
pers (canned), half a grated onion,
four tablespoonfuls of grated bread-
crumbs, salt, celery, salt and paprika
to taste and sufficient olive oil to
blend to a paste. Mix well and fill
Into the egg whites. To serve cold,
lay on heart lettuce leaves, cover with
boiled dressing and garnish with
slices of pickled beets and capers. To
serve hot, heat careful! In a hot to-

mato fauce and arrange on slices of
hot buttered toast,

Dar-le-D- nc and Cream Cheese
bandiTlches.

Mash to a paste one fresh cream
cheese and add two tablespoonfuls of
Bar-le-D- Jelly, three tablespoonfuls
of olive oil, one small cupful of chop-
ped pecan nuts, a saltspoonful of pap-
rika, half a teaspoonful of salt and
one tablespoonful ot chopped parsley.
Mix well, spread between thin slices
of buttered whole-whe- at bread and
after removing the crusts, cut Into
neat circles. Serve on a dolly-cover-

sandwich plate, garnished with bunches
of cress. This same filling may be served
In the form of canapes, by spreading on
slices of hot toast and garnishing the
tops with slices of stuffed olives.

This Is served also with crackers
or biscuits, and when It Is accompa-
nied by a substantial salad and coffee
or hot chocolate it makes a delicious
Sunday night supper.

HOROSCOPE

"The stars incline, but do not compel."

Saturday, January 30, 1015.
In the circle ot the year no day has

bten moro unfavorably aspected as this.
Neptune. Mars, and Saturn are all strong--

ly evil In their Influence.
According to astrology, grave danger of

foreign complications will menace the
utmost wisdom

-- ponirinf In nrder to steer clear
of serious consequences.

The President will face the difficulty or
placating a constantly growing contingent
th.t mill riATnun In... rnTiriltnra for'"- - .- .- ?- -
defense against possible war.

There Is a sinister sign for the Pacific
coast, which will concentrate public at- -
tention for a brief period.

AcUvity in the navy Is foreshadowed.
Danger that an officer of high rank may
make a mistake I, foretold.

In Great Britain a legal case of Inter
national Interest will cause a sensation

m- - o Trfo .minB-.- nrt.-

DUgrace for a famous EnglUhman. also,
is prognosticated, and the death of a dls- -

finished person Involved In scandal Is
-- :
Libel will be charged by an American

who has wide Interests in foreign coun-
tries. He will suffer from much notoriety.

The rising position of Neptune points
to an Increase of crime In the Jnited
States and to terrible discontent among
the lower classes.

Women of all classes are warned to be
exceedingly circumspect, for there la a
leading of the stars that Is believed to
cause sentimental hysteria.

Adventure and disappointment are pres
aged for many persons who
sees; positions in ioreign nospuais or
other Instltttlons established to aid suf-
fering men and women. There Is a plan
etary rule, which Is exceedingly unfavor-
able for Americans.

Persons whose birthdate It is have the
augury of litigation and quarrels. Busi
ness will cause men anxiety, and women
may have unusual worries.

Children born on this day may be seri--
d, but rather quick-tempere- d. J

These subjects of Aquarius are llkelv tol
I be cautious, steady, and studious. They I

are lovers of liberty, philosophical ana
studious. Under favorable conditions they
attain distinction.

(Cbpyrijht, UlS.)

Oyster Stew.
Choose about fifty nlco large oysters.

Place them in a colander and aUow tbem
to stand until the Juice has drained off.

; Now drop the colander Into a pan of cold
if: I water and allow the oysters to drain a
:: i second time. Heat a saucepan piping

: ' hot; throw in the oysters and shake once
$$ ' or twice over the fire so that the water
g: 'will be dried oft without curling the
:::; ' gills. Cover with two cups of milk ana
$'push on the back of the stove so that

the milk can heat gradually. cream
together one tablespoonful of flour and
one tablespoonful of butter. Bring the
saucepan to the front of the stove and ,

as soon as the milk bolls up, tnicken
with the flour and butter mixture and
stir unUl the sauce becomes creamy,
but not really thick. Add six whole
allspice, one-ha- lf teasponful of salt, a
dash of pepper and serve at once In
heated soup plates with toasted. crackers.

Creamed Oysters.
To cream oysters delldouily. cook them

first until they ruffle, in a tablespoonful
of butter and a teaspoonful ot lemon j

Juice. Remove the oysters with a drain- -
ing spoon and add another halt tabl- -
spoonful st butter to the Juice In the
pan. When it duddics cur in a urge
tablespoonful ot flour and cook and stir
without browning for three minutes-The- n

add a cupful of milk and stir until
It Is thick and. smooth. Season with

j:': and turn In the oysters; Serve as soon
:w:vVww::-:wwjvwwajjJJb- s they are scalded.
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MOTHERS' DAY

Hand-mad- e slips,

gowns and short

frocks for babies.

Clearance 89c
price . . . .

Rompers and
dresses, 2 to 6 years,

white and colored.

Clearance 39c
price . . . .

Crepe de chine

waists. $5

value

Serge dresses. 6,

8. 10 years. Were

$5.00.

Clearance

brtLlALb
Exceptional Values for

Final Clearance

$2.95

$1.00

$5.00
Final

Clearance
ANY COAT,
Ladies', Misses'

and Girls'.
Former Prices,
$10.00 to $17.50

MOTHERS'
DAY

$5.00
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Anne, Countess of Dorset, Pembroke,
and was born three hun-
dred and twenty-fiv- e years ago today,
but her name still stands out as that
of one of the most interesting of the
birthday of January 30.
She was married when she was nine-
teen. "In her mother's home in her own
chamber in London," to the Earl of
Dorset At the age of thirty-fou- r she
was left a widow and shortly after suf
fered irora a very severe caso oi snjn-po- x.

which disease, according to the
countess, "did so martyr my face that It
confirmed more and more my mind nev-- .,

n morv nniln thn ta Providence Of

God caused me to alter that resolution."
Six years later she married the fourth
Earl of Pembroke ana Montgomery, in
nttiT mflrrlniTA wan the countess very
happy, and she herself later wrote that
in each of these two families In which
she lived she gave herself over to read-
ing arid meditation and retirement, tak-
ing little part in the festivities of the
great houses.

The countess was chiefly noted for
her passion for bricks and mortar. Pos-
sessing a great fortune during the lat-
ter years of her life she repaired or re-

built no less than six castles, three
churches, four chapels, and two alms-
houses, and erected the famous monu-
ment to the poet Spencer, In

London. The countess lived in
turn In each of her six castles, but.
though she was when It
came to houses, she was most abstemious
when it came to her own personal wants.
After .the death of her second husband
she dressed all the time In black serge,
and, as she said, she "never tasted wine
or physic" She was one of the most
learned women of her day In England aad
one witty once said that
the countess could discuss with equal
fluency on any subject from

to silks and satins." .
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Oyster Omelet.
Blanch eight or a half dozen large oys-

ters In their own liquor unUl edges begin
to cut!. Season them with salt, red pep-

per, and two drops of lemon Juice. Then
prepare a plain omelet with six eggs, pour
In the hot oysters when the lower half Is
cooked, fold over the top, slide en a hot
dish, baste with butter and serve

Oyster Cocktails.
There is a fancy abroad for cooking the

oyster cocktails in tomato or green pep-

per shells. For the dressing use a
each of vine-Ea- r,

tomato catsup, and
sauce, a ot salt and hart a

of tobasco sauce. This quan-
tity Is sufficient for twenty oysters. Chill
shells and sauce on the lee.

..

AddreM

Coats for

10. 12. 14 years

2, 4. 6 years. Were

$101. (fcCAA
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January Countess Pembroke.

Montgomery,

patronesses

Westmin-
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contemporary

"predestina-
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tablespoonful horseradish,
Worcestershire

saltspoonful
teaspoonful

children,

t$15. Now..W-v- v

Silk dresses, street
and evening wear.
Clear

ance
$5.00

Washable dresses.
6 to 14 yean.
Spe-

cial ... $1.00

Sweaters for girls

and boys. Were

$3.50. $1.95
Now .

Choice of Any Pair of

Shoes in the House,

98c
Bath High and Low Values t
S5.00. Small sixes only.

COLONIAL SHOE SHOP
637 P St. X. W. Opp. Cutno Thettfr.

TWO MORE WORKERS

FOR WOMEN'S VOTES

Wife of Lieut Gen. Young and Con-

stance Drexel to Do Active
Suffrage Work.

The Congressional Union announces
that Mrs. S. M. B. Young, wife of Lieut.
Gen. Young, governor of the National
Soldiers' Home in this city, has Joined
the advisory council of the Congressional
Union. Mrs. Young was very acUvely
connected with the successful Montana
campaign and her experience will be of
.great value in the advisory council of
the union.

Miss Constance Drexel, of Philadelphia,
arrived in "Washington last evening anJ
is stopping at the New WUlard. Miss
Drexel has Just returned from an ex-

tended residence abroad and expects to
devote, all her time, for the present, to
the work for the Federal amendment.
She has been nursing in the hospital at
Deauville, France, ever since the war
broke out.

Four Hew Women lawyers.
The following young women were ad-

mitted to law in the District
Supreme Court yesterday, on presenta-Uo- n

by Mrs. Ellen Spencer Mussey: Miss
Gertrude E. Leonard, of this city: Miss
Florence Etherldge. of Andover. Mass.;
Miss Katherlne Horan, of Muskogee,
Okla., and Miss Helen F. Hill, of Laurel,
Md. Roy E. HHL of Laurel, brother of
Miss Hill, also was admitted.

:

s
- w j I

j "MADE IN U. S. A." PLEDGE
For

Readers of The Herald
Any woman interested in the Woman's National Made in U. S. A. 5ij

League can join by signing this pledge and sending it to the national jj

headquarters of the Woman's National Made in U. S. A. League. 503 :

Alunsey Building. Washington. D. C This is a chance to show your

patriotism and to help your fellow-countrym- en and women in all parts gf ?:

the United States. There are no dues and no obligations except to make :S

an effort to keep the pledge.

'"Harke read & Tke WaiMaxtea Herald afeeat the Hade aU.S.A.
Leagse, I pledge BBysetf for tie welfare of ow coaHtry, while the war

last, to deaaad and bay, whenever pett&le, eYerytiag 'Made ia U.

S. AV aad arge mj friesdf to de l&ewke."
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